
429 North Country Road
Saint James NY 11780

(631) 963-6900

Hours
11:30 - 4PM LUNCH 
Take out all day

 
4PM - 11 pm Fri Sat

 
4PM -10 Sunday - THursday

Visit us for an extended Happy Hour
3 - 6:30 Monday - Friday

429 North Country Road
Saint James NY 11780

 
Like us on FBK “Del Fuego” www.delfuegorestaurant.comwww.delfuegorestaurant.com

catering menu 

coming soon

call us

(631) 963-6900

catering menu 

coming soon

call us

(631) 963-6900

to-go menu

Sides $3

CHILI SPICED ONION RINGS OR FRIES

BLACK BEANS & RICE

SALAD W/CITRUS VINAiGRETTE

SWEET PLANTAINS

small sides
tri colored chips  $3

guacamole .99 ¢

mexican crema  .75 ¢

pico de gallo  .50¢ 

Del fuego hot sauce  .50¢



SOPAS & ENSALADAS 
Black Bean Soup $5
Slow simmered Black Beans, Spanish onion,  
Cilantro & Cumin TOPPED W/MEXICAN CREMA

Chicken Tortilla Soup $5
Roasted Chicken, Vegetables & Fresh Lime topped  
w/Crispy Tortillas

Turkey-Chorizo Chili $6
MELTED Mexican CHEESES & Green Onions

Fuego Salad $6
Field Greens w/Mango, Avocado, Jicama & Citrus Vinaigrette
Add: Chicken $3    beef or shrimp $5    

SouthWest Chicken CObB Salad $12
Black Beans, Roasted Corn, Tomato, Scallions, Shredded 
Greens & Buttermilk - Chipotle Dressing

Santa Fe Shrimp Caesar Salad $13
Spice rubbed Shrimp over Romaine, Roasted Corn, Creamy 
Caesar Dressing and GARNISHED W/Crispy Tortilla Strips AND 
HONEY CHIPOTLE DRIZZLE 

Tuna Frutas $14
Spicy Seared Tuna over a salad of mixed Tropical Fruits, 
Organic Goat Cheese, Field Greens and Citrus Vinaigrette

ENTRADAS 
Crispy Chicken Wings   6 – $7 12 – $13
Choice of Habanero - Lime, Honey - Chipotle, Mango - BBQ or 
Classic Served w/ a Creamy 5 Onion Dipping Sauce

NACHOS DEL FUEGO $10
TRI COLORED TORTILLAS TOPPED WITH HOUSE-MADE CHILI, MELTED 
CHEESE, JALAPENOS, PICO DE GALLO, GUACAMOLE AND FRESH CREMA

1/2 Rack Dry Rubbed Ribs $9
Lager - BBQ Sauce, Red Cabbage Slaw & Spiced PUMPKIN SEEDS

SHRIMP Quesadilla $10
BLACK BEANS, ROASTED CORN, CILANTRO AND PICO DE GALLO

THREE MUSHROOM QUESADILLA $8
SHITAKE, PORTOBELLO & CREMINI MUSHROOMS WITH SCALLIONS & 
Melted CHEDDAR jack

chicken quesadilla $9
pulled chicken, mango BBQ & mexican cheese

Tortilla Crusted Crabcake $9
Tropical Salsa & Poblano Aioli

Bigeye Tuna Ceviche $10
Charred Pineapple, Pickled Jalapeno & Ginger - Chili Oil

BURGERS & WRAPS (with chili spiced fries)

Fuego Burger  $11
Skillet Seared 1/2lb angus topped w/ Avocado, Chipotle Mayo, 
Applewood Bacon & Melted cheddar Jack 

BURGER YU’R WAY $10
CHOICE OF A GRILLED 1/2lb. angus BURGER    OR    VEGGIE BURGER 
(SWEET POTATO & SPINACH) and CHOICE OF TOPPINGS
JALaPENOS BACON ONION CHEDDAR CHEESE  
MUSHROOMS SLAW PEPPERS Mexican cheese

Mesquite Chicken Wrap  $8
Marinated chicken, pineapple, goat cheese, baby greens &  
ginger dressing 

Shrimp Fajita Wrap $9
Marinated Shrimp w/Onions & Peppers rolled in a Flour 
Tortilla w/Mixed Greens & Pico de Gallo

BBQ Beef Wrap $9
Texas Style Brisket, Roasted Corn, Caramelized Onion, Mixed 
Greens & HONEY - CHIPOTLE Dressing

Avocado BLT Wrap $8
Sliced Avocado, Applewood Bacon, Lettuce & Tomato w/ a Creamy 
Buttermilk - Chipotle Dressing rolled in a cool cucumber 
wrap (add fried egg $1.50)

PLATOS GRANDES (ALL SERVED WITH BLACK BEANS AND WHITE RICE)

RED SNAPPER Veracruz $19 
PAN SEARED w/ Tomatoes, Sweet Peppers, Olives & Capers

Full Rack Dry Rubbed Ribs $19 
Lager - BBQ Sauce, Red Cabbage Slaw & Spiced PUMPKIN SEEDS

Yucatan Chicken Enchiladas $14 
Spice Rubbed Chicken, Black Beans, Mexican Cheese  
& ROASTED Tomatillo Cream Sauce

Spicy Adobo FILET MIGNON Steak $21 
Roasted Corn Salad, Red Chili - Onion RingS & TOSSED  
GREEN SALAD

Sizzling FajitaS (sauteed onions, chili peppers with all the fixings)

Chicken  $15 

FILET MIGNON $19

Shrimp  $19

Surf & Turf $20

GUACAMOLE (housemade chips & pico de gallo)

Traditional $5 
WITH Ripe Avocado, Lime, Cilantro, Tomato & Red Onion

Tropical $6 
wITH Mango, Pineapple & Fresh Mint

Del Fuego $7 
with pulled beef brisket & Sweet Corn

Pescado $9 
WITH Marinated Shrimp & Lump Crabmeat

BURRITO
classic  $7 
Rice, Black Beans, Cheeses, Guacamole, Pico de Gallo &  
MexiCan Crema 

Mesquite Chicken  $8 
Beef Brisket  $9 
Shrimp  $10 
Grilled Vegetables  $8

Surf & Turf Burrito $14
Traditional Burrito Rolled w/Sliced FILET MIGNON and 
Marinated Shrimp

Buffalo Burrito $9
Spicy Chicken, Rice, Mango & Creamy Onion Dressing

Fajita Burrito $7
Marinated Onions & Chili Peppers added to our  
Traditional Burrito

Chicken  $8
beef or shrimp  $9    *

*

*

*

*

*

.50 CENTS EACH 

ADDITIONAL

taQUERIA
FISH TACO $3.50
FILLED WITH SEARED TALAPIA, CORN SALSA, RED CABBAGE SLAW & 
CHIPOTLE AIOLI 

MESQUITE CHICKEN TACO $3
FILLED WITH BLACK BEANS, AVOCADO & MEXICAN CREMA

BEEF BRISKET TACO $3.50
FILLED WITH SHREDDED LETTUCE, PICO DE GALLO, POBLANO PEPPER 
SAUCE & MEXICAN CHEESE

Consuming raw or undercooked meats, shellfish or fresh shell eggs may increase your risk of food-borne illness, especially if you 
have certain medical conditions.*




